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1 PENDAHULUAN 
 
1.1 Tujuan 
Setelah mengikuti Running Modul mahasiswa diharapkan dapat: 
1. Memahami peraturan kegiatan praktikum. 
2. Memahami Hak dan Kewajiban praktikan dalam kegiatan praktikum. 
3. Memahami komponen penilaian kegiatan praktikum 
. 
1.2 Peraturan Praktikum 
1. Praktikum diampu oleh Dosen Kelas dan dibantu oleh Asisten Laboratorium 
dan Asisten Praktikum. 
2. Praktikum dilaksanakan di dapur selaru sesuai jadwal yang ditentukan. 
3. Praktikan wajib membawa modul praktikum, kartu praktikum,  Peeler, and 
knife . 
4. Peserta Wajib Menggunakan Seragam Teori Lengkap 
a. Menggunakan chef jacket dan celana kotak – kotak yang diberikan 
oleh sekolah 
b. Menggunakan appron , neck tie dan chef hat 
c. Menggunakan name tag 
d. Menggunakan safety shoes 
e. Bagi mahasiswi yang berambut panjang rambut wajib menggunakan 
hairnet atau di cepol 
f. Bagi mahasiswa rambut tidak melebihi kerah dan tidak melebihi daun 
telinga 
5. Praktikan wajib mengisi daftar hadir dan BAP praktikum dengan bolpoin 
bertinta hitam. 
6. Durasi kegiatan praktikum D3 = 6 jam (300 menit). 
a. 30 menit untuk Briefing Awal  
b. 30 Menit untuk Grooming  
c. 240 Menit Simulasi 
d. 60 menit untuk evaluasi 
Time  Duration  Topik  PIC  
08.00 – 08.30 30 menit  Briefing  Asprak Kitchen 
08.30 – 09.00  30 menit  Check Grooming  Asprak Kitchen 
09.00 – 13.00 240 menit  Simulasi Asprak Kitchen 
13.00 – 14.00 60 menit Evaluasi Asprak Kitchen 
 
 
 
 
7. Jumlah pertemuan praktikum: 
 2 kali di lab (praktikum rutin) 
 3 kali di luar lab (terkait Tugas Besar dan/atau UAS) 
 1 kali berupa presentasi Tugas Besar dan/atau pelaksanaan UAS 
8. Praktikan wajib hadir minimal 75% dari seluruh pertemuan praktikum di 
lab.Jika total kehadiran kurang dari 75% maka nilai Praktikum = 0. 
9. Praktikan yang datang terlambat : 
 <= 15 menit : diperbolehkan mengikuti praktikum tanpa tambahan 
waktu Tes Awal 
 > 15 menit : tidak diperbolehkan mengikuti praktikum 
10. Saat praktikum berlangsung, asisten praktikum dan praktikan: 
 Wajib menggunakan seragam sesuai aturan Institusi. 
 Wajib mematikan/ men-silent semua alat komunikasi(smartphone, 
tab, iPad, dsb). 
 Dilarang membuka aplikasi yang tidak berhubungan dengan 
praktikum yang berlangsung. 
 Dilarang mengubah Keluar ruangan Praktikum Kitchen  tanpa ijin. 
 Dilarang membawa makanan maupun minuman di ruang praktikum. 
 Dilarang membuang sampah/sesuatu apapun di ruangan praktikum. 
 
 
11. Setiap praktikan dapat mengikuti praktikum susulan maksimal 2 modul untuk 
satu praktikum. 
 Praktikan yang dapat mengikuti praktikum susulan hanyalah 
praktikan yang memenuhi syarat sesuai ketentuan Institusi, yaitu 
rawat inap di Rumah Sakit (menunjukkan bukti rawat inap dan resep 
obat dari RS), tugas dari Institusi (menunjukkan surat dinas dari 
Institusi), atau mendapat musibah (menunjukkan surat keterangan 
dari orangtua/ wali mahasiswa). 
 Persyaratan untuk praktikum susulan diserahkan sesegera mungkin 
ke Asisten Praktikum untuk keperluan administrasi. 
12. Pelanggaran terhadap peraturan praktikum ini akan ditindak secara tegas 
secara berjenjang di lingkup Kelas, Laboratorium, Program Studi, Fakultas, 
hingga Institusi. 
 
 
 
1.3 Penilaian Praktikum 
1. Komponen penilaian praktikum: 
40% nilai permodul dan 20% nilai Tugas  (Notebook) 
2. Seluruh komponen penilaian beserta pembobotannya ditentukan oleh dosen 
PJMP 
3. Penilaian permodul dilakukan oleh asisten praktikum, sedangkan nilai Tugas 
Besar/ UAS diserahkan kepada dosen kelas, dilaporkan ke PJMP. 
4. Baik praktikan maupun asisten tidak diperkenankan meminta atau 
memberikan tugas tambahan untuk perbaikan nilai. 
5. Standar indeks dan range nilai ditentukan oleh dosen PJMP atas 
sepengetahuan Ketua Kelompok Keahlian 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 French Onion Soup 
Page  : 1 of 1    Amount of Portion : 2 dl 
Date  : Feb 2014   Portion Size  : 10 Portions 
Type of Dish :Cream Soup   Serving Temperature : Hot 
Origin  :Central Europe   Serving Tools  : Soup Cup 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare   
1 kg 
2 dl 
2.5 lt 
100 g 
200 g 
20 g 
To taste 
 
Onion 
White wine 
Dark beef consommé 
Butter 
French bread 
Flour 
The mise en place 
Peeled 
 
 
 
 
(optional) 
2 Result    This is exactly how an onion 
soup must look like 
3  1 kg Onions thinly 
4 Heat 100 g Butter In a sauteuse 
5 Add 1 kg Sliced onion And cook until well brown 
6 
7 
Slice 
Dress 
200 g French bread slice of 
broad 
Thinly 
On a cooling wire 
8 Toast  Slice of bread Under the salamander 
9 Sprinkle 20 g Flour On the onion and cook until well 
brown 
10 Moisten 2 dl 
25 lt 
White wine 
Dark brown 
Beef consommé 
And simmer for a minimum of 2 
hours. Add more liquid if 
necessary. 
 11 Dress  Onion soup Into earthen soup bowl 
12 Place  Toasted sliced of bread on the top of the soup 
13 Sprinkle 20 g Grated cheese On each bowl 
14 Gratinate  The soup Under the salamander 
15 place  The onion  
Soup bowl 
On a plate with a dolly pepper 
and a small weave basket to 
avoid burning the plate 
16 The result    
17 Ready to Serve 
  
Fish Broth 
 
Page  : 1 of 1    Amount of Portion : 2 dl 
Date  : Feb 2014   Portion Size  : 10 Portions 
Type of Dish : Clear Soup   Serving Temperature : Hot 
Origin  : Europe (UK)   Serving Tools  : Soup Cup 
2 Result    
3 Heat 30 g Butter  
4 Sauté   All vegetable starting with onion, leeks, 
and celery then adding the rest except 
the potatoes  
5 Moisten 2.5 dl Fish stock  
6 Simmer   Approx. 10 minutes 
7 Add 200 g Potatoes Simmer 10 minutes 
8 Add  Fish stock Simmer 10 minutes 
9 check   Seasoning 
10 Serve   In a cup or soup tureen 
 Top with  Parsley or chives chopped 
 
 
 
 
 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare   
100 g 
100 g 
100 g 
100 g 
200 g 
50 g 
150 g 
30 g 
2.5 l 
20 g 
 
Onions 
Leeks 
Carrot 
Turnip 
Potato 
Celery stalk 
Fillet of Snapper 
Butter 
Fish stock 
Parsley or chives 
 
The mise en place 
In dice 3 mm 
(white part only) in dice 3 mm 
Dice 3 mm 
Dice 3 mm 
Dices  
Dices 3 mm 
Dice 
 
 
Chopped 
Sup Kembang Tahu 
 
Page  : 1 of 1    Amount of Portion : 2 dl 
Date  : Feb 2014   Portion Size  : 10 Portions 
Type of Dish : Soup    Serving Temperature : Hot 
Origin  : Indonesia    Serving Tools  : Soup Cup 
 
Sup Kambing Jakarta 
 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare   
300 g/ 2pcs 
75 g 
 
75 g 
75 g 
20 g 
20 g 
30 g 
8 g 
3 lt 
To taste 
10 g 
 
White bean curds (Large) 
Fresh Shrimps 
 
Beansprout 
Boiled Chicken 
Leek 
Celery 
Margarine 
Garlic 
Chicken Stock 
Salt & Pepper MSG 
Fried Shallot 
The mise en place 
Cut into cubes and fried half done 
Peel and washed well then cut into 
cubes 
Clean and washed 
Cut into cubes 
Finely sliced 
Finely sliced 
 
Squeezed 
 
2 Result     
3 Melt 30 g Margarine In a sautoir with a moderate heat 
4 Fry 75 g The shrimps Until the color changed 
5 Add 8 g Garlic Squeezed 
6 Season w/ To taste Salt. Pepper & MSG  
7 Pour in 3 lt Chicken stock Very strong 
8 Bring to   A boil 
9 Add 250 g Fried bean curds  
10 Add 75 g Cubes boiled chicken  
11 Add 
Simmer 
75 g Bean Sprout  
Until done approx. 20 minute 
12 Correct  The seasoning  
13 Add 20 g 
20 g 
10 g 
Leek 
Celery 
Fried shallot  
 
14 Ready to serve    
Page  : 1 of 2      Amount of Portion : 2 
dl 
Date  : Feb 2014     Portion Size  : 10 
Portions 
Type of Dish : Soup      Serving Temperature : 
Hot 
Origin  : Indonesia      Serving Tools  : 
Soup Cup 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare   
400 g 
2,5 lt 
80 g 
30 g 
10 g 
10 g 
30 g 
100 g 
To taste 
To taste 
To taste 
To taste 
0,5 lt 
0,5 lt 
2 pcs 
25 g 
25 g 
50 g 
 
Lamb 
Lamb stock 
Shallot 
Garlic 
Ginger 
Galangal 
Lemon grass 
Margarine 
Salt 
White pepper 
Sugar 
Lime juice 
Coconut milk 
Milk 
Tomato 
Celery leave 
Spring onion 
Emping 
The mise en place 
Blanched and cut into cube 
 
Chopped 
Chopped 
Crushed  
Crushed  
Crushed 
To taste 
 
 
 
Cut into section / wedges 
 
 
Cut into dice 
Finely sliced 
Finely sliced 
Fried 
2 The result    
3 Boil 
simmer 
2.5 lt Lamb stock  
4 
 
5 
6 
Ground 
 
Saute 
Add 
40 g 
10 g 
 
Shallot 
Garlic 
Ground spices 
 
 
 
Until aroma come out 
Sautéed spices into lamb stock 
7 Add   Ginger 
Galangal 
Lemon grass 
Salt 
Pepper 
Sugar 
Into lamb stock 
8 Strain   The stock with tammy cloth  
9 Simmer    
   
10 add  
0,5 lt 
0,5 lt 
Boiled lamb 
Coconut milk 
Milk 
 
11 Seasoning  Salt & Pepper  
 Sup Kambing Jakarta 
Page  : 2 of 2      Amount of Portion : 2 
dl 
Date  : Feb 2014     Portion Size  : 10 
Portions 
Type of Dish : Soup      Serving Temperature : 
Hot 
Origin  : Indonesia      Serving Tools  : 
Soup Cup 
 
 
 
 
 
 
 
 
 
 
 
 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
12 Simmer    
13 Sprinkle w/  Tomato 
Celery stalk 
Leek 
Emping 
 
14 Serve   hot 
  
 
 
 
 Sop Buntut 
 
Page  : 1 of 1      Amount of Portion : 2 
dl 
Date  : Feb 2014     Portion Size  : 10 
Portions 
Type of Dish : Soup      Serving Temperature : 
Hot 
Origin  : Indonesia      Serving Tools  : 
Soup Cup 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare  
1,2kg 
75g 
3lt  
100g 
100g 
50g 
50g 
To taste 
To taste 
25g 
 
Beef ox-tail 
Bouquet garnie 
Beef stock 
Carrot 
Potatoes 
Leek 
Celery 
Salt, pepper 
Nutmeg 
Fried shallot 
The mise en place. 
 
 
 
Cut into macedoine. 
Cut into macedoine. 
Fine sliced. 
Fine sliced. 
2 Result   Sop buntut ready-to-serve. 
(in soup bowl) 
3 Boil 
 
Add 
Add 
1,2kg 
3lt 
75g 
A little 
Ox-tail 
Beef stock 
Bouquet garnie 
salt 
Into 
 
 
And simmer for about 2-3 hour or until 
the ox-tail’s meat tender. 
 
 
 
TOM YUM GOONG 
4 
 
5 
 
6 
Take out 
 
Strain 
 
Bring to 
 The ox-tail 
 
The stock 
And remove the meat from bone then 
cut into macedoine 
Through a conical strainer into a clean 
sautoir. 
a boil 
7 Add 
Add 
Add 
 
Season w/ 
 
 
Simmer 
Skim 
Add 
100g 
100g 
 
 
To taste 
To taste 
To taste 
Carrot 
Potatoes 
The ox tail 
Meat 
Salt 
Pepper 
Nutmeg 
 
 
Leek & celery 
Simmer for about 25 minutes. 
Simmer for about 15 minutes. 
 
 
 
 
 
For about 10 minutes. 
If necessary. 
8 Correct  The seasoning  
9 Sprinkle  Fried shallot On top before serving. 
 Result    
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
1 Prepare  
2 litre 
4stalk 
1 inch 
10 
10 
5 cloves 
500 g 
300 g 
2 
2 
2 tsp 
8-12 tbsp 
8-12 tbsp 
Handful 
3 tbsp 
10 tbsp 
 
 
 
Water 
Lemongrass 
Galangal 
Kafir lime leaves 
Thai chillies 
Garlic 
Shrimp 
Oyster mushroom 
Tomatoes 
Onions 
Sugar 
Fish sauce 
Limejuice 
Cilantro 
Thai roasted sauce 
Evaporated milk 
The mise en place. 
 
 
 
Cut into macedoine. 
Cut into macedoine. 
Fine sliced. 
Fine sliced. 
 Instructions 
1. First thing to do is put about 2 liters of water in a pot to boil. 
2. Then I like to start by squeezing my limes. This is not the first step of the recipe, but it’s best 
to have your limes squeezed so when you need them later, you don’t need to rush to 
squeeze them all. Slice about 10 limes and juice them all into a small bowl, and set them 
aside for later. 
3. Take your stalks of lemongrass, and first tear off the outermost leaf and throw it out. Then, I 
like to use a mallet to lightly pound the lemongrass to release the flavors. Then just slice it 
diagonally into 1 inch strips or so. 
4. Take about 1 thumb sized chunk of the root part of galangal, and chop it into slices. 
5. Coarsely break about 10 kaffir lime leaves - no need to cut them, just tear them - which is 
going to help release their flavor. 
6. Peel about 5 cloves of garlic. 
7. I used about 10 Thai bird chilies (prik kee noo) for this recipe, but you can use however many 
you’d like. First, take off the stem, and then you can either just slice them in two pieces, or 
give them a little pound on your cutting board like I did (just be careful of flying seeds). You 
can also remove the seeds if you’d still like the chili flavor but not as much heat. 
8. Throw the lemongrass, galangal, kaffir lime leaves, garlic and chilies into the water. You can 
put on the lid just so it starts to boil and release all the herb flavors quicker. 
9. Now prepare your shrimp (or whatever meat of choice you’re making tom yum with). Since I 
used goong mae nam (กุ้งแมน่ ำ้), freshwater shrimp, I first chopped off all the tentacles. 
10. Boil your soup with all the herbs in it for about 10 minutes, and you can go ahead and toss in 
the shrimp and turn the fire to low. 
11. Then add your mushrooms, which you should pre rinse beforehand. 
12. Take two roma tomatoes and two small white onions and slice them into wedges - you want 
them to be big and chunky. Then go ahead and add them to the tom yum. 
13. If you’re using shrimp for this tom yum recipe, you might get some foam build up on top of 
your soup, in which case you can just lightly skim it off the top and toss it out. 
14. Boil the tom yum for about 2 - 3 minutes. 
15. Next, add about 6 tablespoons of fish sauce first, and 2 teaspoons of sugar. You may need 
more of each, but start with that. 
16. Boil your tom yum for another minute or so and then turn off the heat. You don’t want your 
tom yum to be overcooked. The mushrooms and onions should be soft, and then it’s ready. 
17. Once your heat is off, go back to your lime juice and add about 8 tablespoons of lime juice 
(depending on how sour you like it, I like it really sour). 
18. Make sure you taste test until your tom yum is perfectly sour and salty. You might need to 
add more fish sauce, sugar, or lime juice. 
19. Finally chop up a handful of fresh cilantro, throw it in the soup, and give your tom yum a 
final stir. The lime juice and cilantro taste fresher and more vibrant when not boiled, so 
that’s why I turn off the heat before adding them. 
20. You now have Tom yum goong nam sai (ต้มย ำกุ้ งน ำ้ใส), the clear version of tom yum. 
For the creamy version of Tom Yum 
1. For this recipe, I took out about ½ of the tom yum and set it aside as the clear version, and 
then made the other ½ as the creamy version. 
2. Turn your heat back on low. 
3. Add about 3 heaping tablespoons of Thai roasted chili sauce (nam prik pao น ำ้พริกเผำ) to your 
soup and stir it in. 
4. Also about 10 tablespoons of evaporated milk. 
5. Mix it all in and let your soup heat up for about 1 minute. 
6. At this stage, you’ll need to taste test and evaluate. The roasted chili sauce and creaminess 
from the evaporated milk will alter the flavors from the clear version, so you might need 
more lime juice and more fish sauce. Just keep taste testing until it’s exactly how you like it. 
7. And there you have the creamy version of tom yum. 
 
 
 
 
 
 
 
 
 
 
 
 
 
NO METHOD QUANTITY INGREDIENTS EXPLANATION 
Instruction 
1. Combine cream of corn and soup stock in a pot 
2. Heat over stove till the corn soup starts to boil 
3. Add the crab meat into the soup , stirring gently to break up any big clumps of meat 
4. When the corn soup starts to boil, pour the cornstarch mixture into the soup slowly. 
If you are new to using cornstarch, add it in one spoonful at a time. Stir after each 
addition until the soup thickens to a consistency you want 
5. Bring the corn soup to a boil again 
6. Beat the egg white slightly 
7. Remove the soup from the stove and quickly drizzle the egg white into the soup. Use 
a pair of chopsticks or fork, place at the edge of the bowl to guide the egg white flow 
8. Give the soup a few quick gentle stirs to separate the egg white 
9. Add salt and pepper to taste 
10. Sprinkle the bacon bits on top of corn and crab soup just before serving. 
 
 
 
 
 
 
 
 
1 Prepare  
1 can 
150 g 
1 
1 tsp 
500 ml 
To taste 
3 tbsp 
 
 
 
Corn 
Fresh Crab meat 
Egg whites 
Bacon 
Stock 
Salt & Pepper 
Cornstach 
The mise en place 
 
